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Description 

Background of the Invention: 
s [Reld of the Invention] 

This invention relates to a chewing gum capable of stably retaining its flavor and sweetness tor a 
prolonged period of time. 

io [Description of the Prior Art] 

In the case of a common chewing gum. which essentially consists of three components, namely, a gum 
base sugars and flavors, the flavors and sweeteners are released within a short period of time after starting 
chewinc ft is, therefore, difficult to retain the flavor and sweetness for a prolonged period of time. 
« On the other hand, the present inventors formerly developed a method for the application of C^ircufigo 
laMtoBa fruits, dried Curculigo latifolia fruits or a component containing curcuBn obtained therefrom to 
chewing gum (refer to Japanese Patent Laid-Open No. 84138/1830). 

Summary of the Invention: 

As described in the Japanese Patent Laid-Open No. 84138/1990. when Curculigo laUfoia l fruits, dried 
Curculigo latifolia fruits or a component containing curculin obtained therefrom is directly mixed with a gum 
base and olheTcomponents by a known method, it is necessary to add a considerably large amount ol the 
same in order to achieve detectable effects of enhancing and retaining the flavor and sweetness. This is 
25 because the main constituents of the CurcuPgo latHolia fruits, dried Gurcufigo latitote fruite componart 
containing curculin obtained therefrom are incorporated into the gum base and. as a result the effects of 
enhancing and retaining the flavor and sweetness would be masked by the gum base. 

Accordingly, it is an object of the present invention to provide a chewing gum which can stably retain 
the flavor and sweetness for a prolonged period of time and exert a sweetness-modification effect on water 
a> or a sour substance taken after chewing the same. „k^™ ™„t, 

In the present invention, the above-mentioned object has been achieved by providing a chewinggum 
which contains a coated material prepared by coating Curculigo tatifoila fruits, processed CurcuUgo laWoba 
fruits or a component containing curculin obtained therefrom with a coating agent. 

The chewing gum according to the present invention stably retains its flavor and sweetness for a 
ss prolonged period of time, exerts a sweetrossHnrwdrficatjon effect on water or a sour substance taken after 
chewing the same, and has a good texture at chewing. 

Detailed Description of >he Invention: 

ao Now the chewing gum of the present invention will be described in greater detail. 

The Curculigo latifoBa fruits, processed Curculigo latitolia fruits or a component containing curculin 

obtained therefrom are as follows. , ... „ 

As the above-mentioned Curculigo latifolia fruits or processed Curculigo latifolia fru.ts. fresh Curculigo 
latifoBa fruits and processed ones (for example, grinds of dried or frozen purc^ la^ fmrtsor 
gircuTigo latJfoBa sarcocarp puree) may be cited, ft is preferable to use Curculigo latifolia fruits free from 
peels and seeds, since no curculin is contained in peels or seeds. 

In the present invention, the method for drying Curculigo latifoBa fruits is not particularly restricted. It is 
recommended, however, to conduct drying in the shade, cold-drying. freeze-<irylng. vacuum dry.ng or 
drying in a relatively low temperature range therefor. . ^ „ ...... „ „, 

In the present invention, the method for freezing the above-mentioned Curculigo laMotra fruits Is not 
particularly restricted. As the method therefor, slow freezing, rapid freezing and self-freezing may be cited. 

In the present invention, the method for grinding the above-mentioned Curculigo latjfoha fru.ts is not 
particularly restricted, it is undesirable, however, to ground seeds distributed in the sarcocarp. since these 
seeds ere rich in oily components. 

An example of the component containing curculin obtained from Curculigo latifolia fruits or processed 
Curculigo latifoBa fruits is a salt^xtracted curculin. which may be further purified by. iw J^^^^.. 

As the component containing curculin to be used in the present inventon. the salt-extracted curculin 

may be us d either as such or after being purified by. for example, desalting. Alternately, a preparation 
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